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FIRST AID FOR PUZZLED PARENTSoA Consulting Mothcr Who

Analyza the Dispositions of
Parents and Children and

cPrcscribes for Bothn
By MARY ALDEN HOPKINS.

1RIAM FINN 8COTT has

[.cn.'d an office where dis-
tracted fathera and mothera
can learn to be compet"i.t par-
,:,' She calls it "The Chil-

'-. (,arden."
Mothera bring to her for

and djagnoaia aalky
children Iren, "tompery" children,

Irea, atupid children, impudent ehil«
.her kiada of "quecr" children.

.¦ nnda that the
child ng fn'!n parent-itis. She cures

treating the parent.
\ . laarna his trade. A cook fol-

A teacher atadiea pedagogy. But
thinka he can bring up his child by

relativea atill live of the wonv
I know all about children;

!'... :''lt."
WHY PARENTS ARE RESPONSIBLE.
\ hild'a nature ia the combined reaalt <>f

ty ;unl hia environment. A study of
important in determining his

-up, his limiUtions ar.d his pos-

But ;t ia useless aa a eorreetive, for beredity
when the child bafiaa and can't be

ment, on the other hand, may be

made detrimental or benelicial. It can aid a

development or thwart it. Environment
ven be so arranged as to correct inherited

Pareata determine a child's environment.
may .-;iy that parents are a child's

aaviroameat.
Tha: is why Mrs. Scott, as consulting en-

r in the science of child-raising, scruti-
fatber and mother before reporting on

their yoathfal "problem.-."
aakmally a caaa turns up where it really
.he child who is naughty, but the parent

ia. Take, for instance. the case of the boy
whose father did not like to be disturbed.

Thi.? lad wai aurly and diaobedient to hi?

father. The fathcr lovcii him tendc-rly, worked

long hours for his take, planned his future.

and brought him gifts. In return, the boy
araa BO wrifricndly that the family happmess
was ruined. The mother, in de:-pnir brought
him to the Children's Garden ar.d placcd the

matter in Mrs. Scott'a hands.

THE BOY WHO WAS UNFRIENDLY.
The Children'a Garderi ia aoanething like a

doetor'l offi.-e- hut much pleasanter. Mrs.

Scott is BOmething like a doctor.but very dif-
ferent.
One is routinded of a doctor's office hecause

the house is in a neighborhood where great
Bpecialiata eongregate, visitors are received by
appointmer.t. and one waits one's turn in a

i heerfal reception room.

Mrs. Scott il like a doctor in the way she

puts her risitors at ease. the gentle serious-
r.ess that takes away the personal ?idc of very

aearehing troestions, ar.d the adentifk thor-

oughneaa with which she eoven oaeh case.

After she had talked a little while with the

onfriendly boy, he lost all his Belf-conscious-
ness and became interestcd in the thinps about

him. Then Mrs. Scott took him and his mother
into the playroom. This is a large, pleasant
room containing all kinds of games und work-

ing materials.
Mrs. Scott told the unfrier.dly Iwy, who

wasn't at a!l unfriendly with her, that he

might play with anything he liked, and that

he could have, to take home, anything he made
out of the paper or raffia or weaving stuffs or

other materials there. While he played, she

watched him, although he did not realize it
Later she played with him.

Before he went home she knew his likes and

his dislikes, his imagination. the quickness of
his perception, his muscular coordination and
his habits of mind. In some of these qualities
she could judge him better than his mother
could, becau.'.e she could measure him against
her knowledge of many, many other children.
She found him a Qjnick, responiive, senaitive

child.

How to Economize Nerve Force

r.

By OLIVE A. 5MITH.
HE homekeeper, more than any

other woman in existence,
naadl to make a study of the
beat methods of turning off
work and economizing in labor
and nerve-wear. Not that she
should be always watching
herself to see that she does

overdo," or encourage the habit of think-
. much about "saving steps." Morhid

self-consciousness in regard to these things is

more wearing than the frce-hearted service

which is given so vigorously that the worker
heraelf until she has reached

int of physical exhaustion.
Self-cr-nsciousness, care and thought e-

-f are the most unfortu-
babita a woman can form. The mental

effort raqaired to be continually balancing
0480*1 power of endurance with the effort to

nded is mental work which is more fa-

tigaing than manual labor.
Worry about the prospect of "taking cold"

i.r falliag prey to microbes causes more gray
wrcckage than all the actual

work done in a long period of time. Yet this
.. >hiag of arif has nothing to do with

!t,e plaaning and execution of

hold affaira,
If we would watch the order of our own

the house for a few days or V/tok*
la to di-cover that many of the

upon which we spend time and get
tired are entirely unnecessary.
Wa work awkwardly. We might say that

-,.,. .*.Olk baekward." We work without plan
or we fail to gauge cor-

time we have and our abihty to

tun- .thout hurry and flurry.

GET THINGS IN ORDER.

.an who deals primanly with the
\i! conditions in his prac-

088 the beat bit of p ychology
| that I ever received.

I was in his .rr.ploy at the time, my prin-
Cipal duty bl ing the care of correspondence.

.. oraiag I Bat at my daah trymg to bcgin
bul things did not go right. I

tha propar gr;p on my work, and my

gava me the reason.

If were in order," he remarked,
:.¦ . akeg better. Th" mind takes

. . on from tbe condition of it:- fur-

(>.>¦ eaa Bevar plan and execute

:.mid eonf lead iiroaadii,
l bava '. aKaa that lesson. I think

with my homekeep-
reaUai it. they

n daeaanda the laaat
ty, the highe.,t grade of intelli-

eaatrol of the emotional
f.f any profi aajoa oaaa to them.

|. ;;, an.l selfish vicw of home-
I, pin| ¦/. arhieh ar.y woman ean do, or

n potl :bdities are to ba
B .;. for the aaeadeaae

BEGIN THE DAY WELL
.vely, eaeh day should be well

v. raapaf arid untidy hair
-. their owaer'a «tat> al mind.
| taadieaaa of purjxj»e are aa

.

IIBCaaiBTJ to the proper prepnration of a break-
fast or a presiding nt the table as they are

to the successful accomplishment of an office
transaction. Lack of neatness and daintiness
is a crime against family life, for it robs it of
ita charm.

True, it is not as great a erimc as the self-
iahneaa which will have personal care at a

sacrifice to others, but why is either extreme

necessary?
That should be one of the chief advantage*

of homekeeping as a profession. It is pos-
sible to Iook after a proper balance of ull rnat-
ters of daily living because we have entire

eharge of the disposal of our time. I believe

we can determine the capable homekecper when
we see her attack her day's work in the morn-

ing.
Of course, there are exceptions to all rules

for an order of home work, but if the soiled
dishes are left piled upon the table or atrewn

about the kitchen while she goes to cooking
or to work in her garden, it is a sign that she
does not have her home work well in order.
How many such housekecpers we see! Very

often they work hard and accomplish a great
amount of work. but their persons and their
houses are always in confu«ion. They are

usually hurried and flurried.always complain-
ing that they have "no time U< do anything."

DON'T PUT THINGS OFF!
Procrastination is one of the greatest ene-

mies to successful homekeeping. There is

something distinctly amusing \i this elernent
of human r.ature which leads us to put off un¬

til the last available moment something which
we know it would be much better to do at the

first available moment. It is a habit which
causes trouble and sorrow untold.

Another working habit which is ruinous to

the home is that of leaving any piece of work
half done and taking up something else which
appeals to our fancy.

Life's activities are a series of units. The
successful rounding out of these units, at-

tacking only that number which can be round-
ed out, with a liberal allowance for interrup-
tions which always come, is the finest of line

arts.
Have you ever looked into the bedrooms of

those women who have this strange tendency
toward awkwardncss, or "working backward"
in their homes?

If you have, you know what you have seen-

garmcnt.s on the floor or hanging from ehairs,
a ropious layer of dust over everything, al-

though their owners would insist that they
had "cleaned" thoroughly a Rhort time ago.

INEFFK'IENCY OF CONFUSION.
Th" inefficient homekeeper is always clean-

ing, but she is so confused in her activities that
Bha soils and disarranges as fast as she puts
in order. My mother. who was forced to
maintain a home in the most primitive of sur-

roundings and on the smallest of incomes, was

often heard to remark:
"It is better to keep a house clean than to be

always rleanjng it!"
Translated into the language of our moil

i-rn time* of labor-saving household machinery
and more complex life, h>r himple axiom would
be a plea for a ^ystematized plan in home¬
keeping, the kind of homekeeping that ran re

suit only from a firm faith that it is the great
erA, the most beautiful and efTective work which
can engage a woman'i efforte.

Mrs. Miriam Finn Scott, the "Consulting Mother."

Then she had a long talk alone with the
mother. Huring that consultation, she uncov-

ered an incident that was the root of the whoie
trouble, advised the beat method of countcr-
acting its effects, and discussed the boy's nat-
ure till the mother came to see how to avoid
such diaVuhiea in the future.
The incident itaelf was so trifliag a matter

that no one before had thought it important.
The l'ad's father had proniised him a fountain
pen as a reward. The lad had earned it. It
was to be bTOOght home a eertain night. The
lad plapaed to take it to school the next morn-

ing. He had told his schoolmates all about it.

It was a triumph.
The father was a nightworker. He came

home very late. He rcureinbered t<» bring the
pen, but he did not think of putting it in the
boy's room.

Next morning when achool time came father
was stii! aalaap. The boy just had to have
that pen. He woke up father! Father was

dog tired. He was in a rage at being waked.
Ha told the boy what he thought of him.
Father was outraged. The boy was outraged.
Father forgot the incident. The boy did not

forget.
The story has a happy ending. The father

was a big enough person to admit that he was

to blame. He apologr/.ed to his son. The two

were frieiids agam. The boy ia no longer a

problem.
HOW PAVLTS ARE TAUGHT.

Mrs. Scott does not hold the doctrine of

original sin. She does not believe that we are

all born vipers. Nor does she think that we

are born angels. Kach of us starts as a bun-

dle of tendencies, some of which should be en-

couraired and some of which should be re-

pressed.
I thought, as she talked with me about the

wonderfnl poaaibilitiea Inherent in each child,
what a line place this worid would be if one

generation coald ba raiaed in such a way as to

achieva its otmoat capacitiea.
But it can't be, for babiea are all trained by

adaltl and adults themselves are very imper-
fect:

Nnraea and teachera aaalat parenta in the
work of lmpies- ing all the good old faults into
the ehild'a plaatic natore. We can't see this in
our own familiea becauae wa are habituated to
our own faults. But whetl tha cor.sulting
mother points them OOt to us they leap into
the foreground with horrible diatinctneaa,

As I walked thfOUgfa the park one day last
apring I wiahed that Mrs. Seott'a oflice could
sonrehow cover that whole park. For there
were children who were being made restless
and children who were being made liars.

Little green leaves were pushing out on the
trees and bushes. The lawna were saying,
"Come and roll on mc!" The children were

agog with spring life.
One little tot in a white satin coat and a

lace and roaebud bonnet was BO restless in her
earriage that her noraa had to take her out.
She held the wlgglBT liniily in her lap. There
are DO gnUBJ Itaini in the r.urse's lap.
What do you think that little girl diil? She

kkkad tha enamel on her lovery, Iovely, eoatly
earriage I

Near l>y three adorable tots over and over

again started for a rocky slope. One wore

TESTED AND ENDORSED RECIPES
The«e (ontrihute.l RceJpCa Have All Bci-n Tested and \pproved h.v the CooUag Ktpcrt of The Tribune

InHlitute. We Pa* the (ontrihutors $1 for Eaeh Kecipe That Is I'rinted.

NIT BRKAH.

2 cupa flonr. 1 eup milk.
;; teaepponi baaiag \ eup chopped wa!«

powder. nuts.

i eup sugar. i teaspoon salt.
1 egg beaten light.

Iii* and sift the dry ingredients twir-e, then
add milk. egg aad nuts. bake in biead tins
for one-half to three-fourths of an hour. This
il quickly and ea.-ily made, atid never fails to
come out well..E. E.. Massachusctts.

This recipe makes one moderate siv.e loaf of
nut bread. Being sweet, it ia beat far after¬

noon tea or a picnie lunch. A delicious aaaaV
wich may be made bf sprtading it thinly with

cream cheese. Ed.

CLOVEK LEAF SALAP.
This salad is so named becauae of its ar-

rangement, which resembles the three leaves of
a clover.

Cut the stem end and ramove the aaadl from
a sweet green pepper. Stuff it tightly with
a mixture of cream cheese and chopped nuts,
moisU'iied with ¦ little mayonnaise dre.i.sing.
The filling should be pushed carefully to the
extreme end of the pepper without hreaking
the nkin. Set on ice to ehill thoroughly. When
ready to serve, arrange three crisp, round let-
tuco leavea on each plate. Upon. these place

/

three slices of f:rm, ripe tomatoet, and upon
the-. again thin, round slicaa of tha ataffed
peppar, A little baap of mayoaaaiae dressing
i.s piled la the centre where the three leavs
touch..E. E. IL, Contn'cticut.

CHOCOLATE MARSHMALLOW CAKE.
1 cup -ugar. 1% cups flour.
2 egga, l taaapooa baking
% cup butter. powder, salt, vanilla.
\\ cup milk.

Beal aogar and agga together; add aofteaed
butter and beat WClL (Do nol m.'It. butter.)
Then add milk, flour and baking powder.
Baka in two aquara tina, and make lUling as

follows:
Boil one large cup sugar and onc-half cip

oratar until it threada. stir this into the
beeten white of aa ciXK- When cool and thick
enough to spn ad aai ily. put it between the
cakes and on ..>.>. Then melt one large
aojaara of ehoeolate and spread on top of the
marshmallow froatlng. E. H.. Massachusctt.-..

RICE MUFFIN8.
1 cup cold luiilcd rice. 1 t> aspoon sugar.
1 cup sweet milk. % teaspoon salt.
1 pint sifted flour. 1 egg.
J tcaspoons baking
powder.
Mix in tht order given. Hakn in muftin

rings...\. E. 1'., Washington.

blue troaeera faattnH high under his armpita
with white saucor buttons. One wore a pmk
pinafore. The third was in rompers.
The clothes were charming and sen<:b'.e.

But the mothers feared the rocks. They held

bumps and hruise.s. Each tima tho toddling
expedition started from the nice, safe walk in

front of the benches where the mothers sat

embroidering three cal'.s followed them:
..('mm baek here, or the cop will get you!"
"Come baek here, or the bears will eat you!"
"Come baek here, or the moiquitoes will bite

you!"
Maybe one of those very mothers will come

to Mrs. Scott some day. broken-hearted because

her child has lied to her.
They did not mean their children any harm.

They did not know that they were doing them
harm. But they ware manufacturing little
liars. And the baby in the white salin coal,

held tight in the nurse's arms, was being made
into a nervous nuisance.

LOOK FOR THE CAUSE.
"Actions," says Mrs. Scott, "are signs. If

you watch your child's actions intelligently you
can read the naturc that lies behind them.
Do not punish a fault. Find qut the eaaea of
the fault and deal with the cause."
Even when one understands the undorlying

theory it is difficult to apply it in concreto

cases.
A peculiar understanding of children's nat-

ures and wide experience are necessary in

dealing with emotionally sick children. Even
the best of mothers sometimes needs help.

Not long ago a woman travelled from Cali¬
fornia to consult Mrs. Scott. Another eame

from a neighboring city for advice in dealing
with her seven children. Since she couldn't.
bring so big a family with her, she brought
their photographs, and had a long consulta-
tion with Mrs. Scott, taking up every side of
their characters.
Sometimes the cause of the trouble is the

very last the child's relatives would have

thr.ught of. It takes an observcr with an out-

Making the Most

Bv JEANNETTE YOUNG NORTON.

F "Peter Piper sold a peck of

pickled peppers" it certainly
must have been in Septenib«-r,
for in no other month during
the year are such tempting
odors wafted from the home
kitchen as at that time.

Thotigh the shops are tilled with pickled dain-

ties of all sorts, even in the small towns, none

quite equal those that are made at home.
In households where salads are used almost

daily the value of the sa'.ad vinegars used by
Engliafa housewives should be better realized.
They are easily made and give a pleasant
ehange of flavor to the dependable French

dressing.
If the housewife is fortunate enough to have

a kitchen garden of her own to draw upon she

naturally will select only the best. freshest and
most perfect fruits or vegetables to pickle. If,
however. they must be chosen in town, then the
large markets will be the only reliable place to

get the things at their best.
In order to be safe and sanitary the porce¬

lain lined kettle, the pottery casserole, the cov-

ered pipkin, or a new granite-ware kettle will
be best to use for the pickled mixtures that are

to be COOked. Wooden spoor.s and spatulas for

stirring, silver knives for paring and seeding.
glass bottles with new <-orks. glass jars with
new rubbers. storie crocka and crockery pots in
which to stow away the picklea will insure the

best-keeprig conditions.
It is needloss to tell tho experieneed houso-

keeper to see that she has ali things that wil!
be needed at hand before ahe begina operationa,
but a warning t. the novice may not be amiss.
A neat pile of choaaCfloth squares will be

found a saving of dish towels and they are

easily washed out.

Everything that is to be pickled should be
carefully washed before being used. no matter
if it seems inrmaculate to the naked eye, for
some hidden dust or the trail of an ir.scct may
lurk about the item end and cause trouble.
The salad vinegars are easily made and

ihould be bottled in white. clean, sun dried
bottlcs. Cress and celcry vinegars are made
in the same way.
Take one-half ounce of cress seed, crush it.

and add it to a quart of cider vinegar, cork
well and let .stand tor a month, then strain out
ih.- aeedi nnd it is ready for use.

With the eel ry seed a half eup of fresh'.y
washed ar.d chopped celcry ieaves are added
v,ith thi- aeedi but .r. that eaaa they are allowed
to atand but two araeka aml ara then carefully
¦trained "ir.

Qarllc vinegar is made by adiiing two
ounces of minced garlic to a q lart of cider
vinegar, and the shallot vinegar is madi- the
¦araa way. Wina vinegar may be used if it is
better Iked.

Beet vinegar is innle by taking three
bunchea of freahly boiled itrawberry becta,
iiittiiig them in picces and pounng over them
a quart of white wine vinegar. I.et them
atand twenty«four hoara, or until the riaegar
is highly cblored, then atraln and battle. Tha
beeta may be naad at table so i.o waeta foUoara
the making of the vinegar.

Horseradish vinegar ia a little nn>ro trouble-
sorrre to make than the others. Take three
ounces of freshly grated horseradiah, ono

Miriam Finn Scott Belie^es Thaj
d Child i Fdidts Begin Mostly

Through the Blunden

of Paratis
side viewpoint to detect it, let alone remedy jt,

For ii.stance. Heloioe v.a.- k iag lvared witk
all the care that love, plua totalligence, couk
~ive Si-.itt. baerved her in berhom

Hcloi a' health was perfect Her raaJi
were regalar and well choai n. But Heki*
had nor.e of the heaithy child's .:. yment ot
aating. Bhe was eapricaoua and faull twiding.
The nnraery. was perfect in venl latka and

appointraento. Betoiae turaed real dyfaaj
T,.y te b f. Nothing iataraeted bi r for an)
length of time.

The BOther and the mi' «t theii
patience. nevi r ceaaad tryiag to a hai witl
courteoua, cheerful effort. Heloi* aaa uni
forrrly rude ar.d ungracious. She appeaaaJi
horrid, uagrateful Uttla chit.

WHY HKLOISE WAS "BAD."
Mrs. Beett next observed 1 er in B iy grouf

which she BBflg aa a kind of OUtdoor 8 " ratory.
After a little time apeat in g tl taktaj
Keloiae waa playiag with all the al ai tka mc

aathuaiaam of ¦ happy. Baeon eiou chM
The on*'¦.-"n WBa, Why araa 1! | a gooc

child away from home and a bad child u

home?
she befaalf anawered It Tl c n iraa ap

peared. laataatly Heloise tarae I ii n uvtaj
taatraaa. Whaa Mrs. Scott au lad i

BOOthiag her to the point of ball .. >p«i,

cohereatly, she cried:
"She's a wicked, wfcked aea i She

watches me all the tine! '

There it waal Heloise was havirt * omuck
good bringing up! Everythmg araa beinj
done for her. When her devc',. p . cnerrj
sought to expend itself this v.a. nura

or mother jumped to do the thing f

Mrs. Scott said that Hglolee r 3;

sume responsibilities for hersclf, find her own

amusements and look after her ewn affain
In brief, she needed a little Iftting alone!

This case, too, has a happy ending. Mothei
an.l nurse and Heloise are all doinc well unda
the new rulir.g.

of Pickling Days
ounce of chopped shallots, one bud of trarlic,
and a saltspoon of cayenr.e pepper. Ad', then
to a quart of vinegar and let stand for i

month, shaking daily. then strain thr .jgh i

fine cloth and bottle for use.

Tarragon vinegar is made hy adding 1 hand-
ful of fresh leaves, which may be red, V

a quart of white wine vinegar. Th. * -hould
also be strained off in two or three weeka,

All the vinegars should be carefuli. ibelW
and kept in a cool place.
The followiag il an excellent Fr. muj-

tard, which may be bottled and will 8B ir.

definitely.
FRENCH MUSTARP.

Take a piat of vinegar and add to il thre*
laaaaa of augar and ¦ |rel aparai
spice bag. Let boii three miaatea th raaaaai
the spice bag. Have one box of gooi dry mui-

tard mixed to a very stiff paste v. i '..'."¦(
cold vinegar. Wash and heat an :. ookt:
red hot. then pojr the boilir.g viaegar .ntotht
mustard, stirring vigorously with 'he hot
poker until it is perfectly smooth. Put fc

wide-mouthed bottles, cork secureiy ..r.ditii
ready for use.

OLD ENGLLSH PICKLF.
Chop fine eight ounces eaeh of Ol 'nl, red

pappera and pared tart apples a\ | | iei then*.
in a crock, Boil for five miaatea on< pintc.
white wine vinegar, adding to it doaail
apoon of aalt, then turn it ovei P'c'*'<-
When it has stood for twenty-f. " hoatl
may be bottled into small jars. to bi peeaial
needed.

QUICK PICKLES.
Take one hundred gherkir.-su. 1 labM

wash thoroaghly and pack in a . with .

liandful of salt and enough CO '. I

.over, holdii g them down with
plate. Let stand for thfrty-aix h -. tha
remove and wash entirely frea of thi tll I8'

repack in a fresh crotl.. Boil ta artael
vinegar for five minutes with a *T1C<
bag. then pour it over the pfckloa. erand
let stand for three days and they wi 8 re.47
fo.' use. Leave ;i long stnr.g on the -' iei W
and draw il out in a we .. BC tCB da ^ott
it grows sliniy.

BPANISH PH'KLF.
Chop finely thirty ripe ton.nt '-wer''*

onions, tan graea poppera and oae «.¦.¦
celery. Add two and a half eapa t sui?»r'
two taMaapooaa of salt. one level tal -,-'»Po0B
eaeh of allapice, dovea, rinnamon ai & mtCt'
Add three OBjaita of vinegar and kl all c00*

Blowly to boiling pomt. Stir oftea ¦.

_

mixtare boil from two to three h ira aaa

it is dark lu'uwii in ColOC an.i :.¦ ->'.'¦ :'' >:

When cold it may be Btowod awaj in a crw

or in jars. This il excellent with cld nieatt
ar.d ketps well.

SWEET PICKLED PEACHE&
This radpa k fee aeaea paaaah af r_"_|fl

Boil one Qjuati of vnugar with throe and »

quartei poaada of su^-ar and two ouncea al

af whole clovea aad atkk eiaaaasaa. ,Sn,'n'
has beiled firo nunutes add the peachaa, th*

have been cai.-u! J washed :.::! Wiped, Mll
boil Blowly, until they may eeaily ba \n<rt*
with a atraw. Kemove the peachaa and >:'

down the syrup to n.eariy one-half, th«B P*
ui the fruit again and let all beat througM*
without conking. Turn into a atoae *."ror

Cover down when cold.


